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Tenmodelsystemsofmayonnaisewerepreparedbyvaryingratiosofoil(68-86%),vine-

gar(5.5-23.5%),andeggyolk(8.5-26.5%),accordingtoScheffざssimplexlatticedesignforthe

threecomponentsystem,andalsodispersedmediawithoutaddingoil.AE-typeviscometer

wasusedforthemeasurementoftheirapparentviscosities(fapp),yieldstresses,andindexes

ofconsistencyandflowbehavior・Thequadraticequationswereobtainedusingtherespective

parametersforeachofthemodelsystemsforpredictionoftherelationbetweeningredient

ratiosandtheparameters.

Therangeofvappandthatofyieldstressesobtainedfromthegraphspreparedtoshow

thecharacteristicsofthemodelsystemswere25.4-1,430poise(0.508-4.32forthedispersed

media)and20.3-1,540dyn/cm*,respectively.Theseresultsprovidedasimplemeansforsel-

ectionofingredientratiosinpreparingmayonnaiseofdesiredconsistency;thesystemswith

20-200dyn/cm*weresuitedforsprinkling(overvegetables),thosewith100-200forbothmixing

(withvegetables)andsprinkling,thosewith100-400formixing,thosewith400-1,540for

topping,andtheonewith400forbothtoppingandmixing.TherangeofKvalues(visco-

sity)was13.0-301dyn-sec"/cm*.Sibree"svolumefactorwascalculatedfrom>7appatIsec"'

andthevaluesdecreasedfrom1.49to1.20byincreasingoilconcentration,showingdepende-

neeofthevaluesonoilconcentration.TherangesofpHforthedispersedmediaandthe

modelsystemswere3.4-4.6and3.5-4.6,respectively,indicatingthepHofmodelsystems

dependedontheconcentrationofvinegarintheformer.
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